
F O O D  &  B E V E R AG E 

M E N U

F O O D  AVA I L A B L E  U N T I L
Sunday - Thursday: 10pm
Friday - Saturday: 11pm

Please advise our friendly staff of any dietary requirements.



E N T R É E  A N D  S M A L L  B I T E S

Coffin Bay Oysters (GF, NF, DF, A)	 7 each
Natural with mignonette

Pull-apart Garlic Loaf (V, CD, NF)	 16
Garlic butter, parmesan, slow roasted garlic

Steak Cut Chips (NF, DF)	 16
Herb salt 

Butter-glazed Green Beans (CD, GF, V, DF option) 	 18
Roasted shaved almonds

Boneless Korean Fried Chicken (NF, CD)	 26
Chicken thigh, gochujang glaze, shaved cucumber pickle, toasted sesame seeds

Crispy Port Lincoln Calamari (DF, A) 	 28
Romesco, fresh herb salad

Falafel and Hummus Salad (VG, NF, GF option) 	 28
Pickled red onion, Kalamata olives, cucumber, parsley & sumac salad, 
pomegranate molasses, grilled pita

Bourbon and Cola Glazed Pork Ribs (DF, NF, GF)	 29
Mustard-pickled red cabbage, chives

Port Lincoln Mussels (CD, A)	 32
Saffron cream sauce, chive, char-grilled sourdough

Mezze Platter (VG, CN)	 65 
Trio of dips: hummus, eggplant and garlic, falafel, South Australia Rio Vista olives, 
grilled pita, cucumber, parsley & sumac salad

Charcuterie Platter (NF, P)	 78
Prosciutto, salami, smoked Wagyu, pancetta, brie, smoked cheddar, pickled chillis, 
South Australian Rio Vista olives, cornichons, pickled onions, piccalilli, and lavosh bark

Fisherman’s Platter (CD, A)	 90
Natural Coffin Bay oysters with mignonette, saffron cream mussels, crispy calamari, 
steak-cut chips, aioli, romesco and chipotle mayo

S H A R E  P L AT T E R S

Recommended sharing for 2-3 people

Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

Whilst all care is taken in the preparation of all food, traces may be found due to shared premises and equipment

Seafood: Australian (A), Imported (I), Mixed Origin (M)



Roasted Corn Soup (VG, NF, GF)	 25
Charred corn, chilli oil, lime, corn chips

Caesar Salad (NF, CD, P, I)	 32
Baby cos, anchovy fillets, bacon, croutons, Parmigiano Reggiano, poached egg              
Add: 
    Grilled Chicken $9
    Smoked Salmon (A) $9 

Nourish Bowl (GF, NF, VG, H)	 32
Roasted pumpkin, mushrooms, black rice, baby spinach, edamame, pickled carrot, 
furikake, yuzu-miso dressing
Add:
    Egg  $4
    Grilled Chicken $9
    Smoked Salmon (A) $9 

Spaghetti Primavera (V, CD, NF)	 33
Fresh seasonal vegetables, garlic, and South Australian extra virgin olive oil, 
Parmigiano Reggiano, Kalamata olives, fresh herbs

Club Sandwich (NF, DF, P)	 34
Soft ciabatta, chicken, bacon, egg, tomato, lettuce, mayo, steak-cut chips

Chicken Schnitzel (CD, NF)                                                                                              

Garden salad, steak-cut chips
Choice of:
    Gravy or Peppercorn Sauce	 35
    Parmigiana	 38                                                     

Char-grilled Wagyu Cheese Burger (CD, NF)	 36
Milk bun, gherkin, sliced tomato, cheddar cheese, mixed lettuce, burger sauce, steak-cut chips
Add:
    Bacon $5
    Fried Egg  $4

Grilled Bratwurst (NF, CD, P)	 36                                                     

Mashed potato, sauerkraut, green peas, mustard, gravy

Fish and Chips (NF, CD, A)	 38
Beer battered snapper, steak-cut chips, lemon, homemade tartare sauce

C O M F O R T  M E A L S

Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

Whilst all care is taken in the preparation of all food, traces may be found due to shared premises and equipment

Seafood: Australian (A), Imported (I), Mixed Origin (M)



L A RG E  P L AT E S

Spicy mapo‑inspired silken tofu (VG, GF, NF)	 38
Steamed jasmine rice

Chicken Inasal (CD, NF, DF option)	 49                                                     

Filipino style chicken, Sisig sauce, turmeric rice 

Grilled Pork Chop (NF, DF, P)	 52
Pumpkin purée, brandy glazed apple compote, crispy kale, jus

Pan-seared Barramundi (NF, CD, A)	 52
Beurre Blanc, asparagus, kaffir lime oil

120-Day Grain Fed Angus Scotch Fillet (300gm) (NF, CD)	 75
King oyster mushroom, cherry tomato, with red wine jus

S I D E  D I S H E S

Poached egg with Labneh and Grilled Pita (V, CD, CN)	 32                                               
Free-range poached eggs, labneh, chilli oil, dukkah, pistachio, dill 

Nourish Bowl (GF, NF, VG, H)	 32                                                     

Roasted pumpkin, mushrooms, black rice, spinach, edamame, pickled carrot, furikake, 
yuzu-miso dressing
Add:
    Egg $4
    Grilled Chicken $9
    Smoked Salmon (A) $9

A N Y T I M E  P L AT E S

Garden Salad (VG)	 12
Cucumber, cherry tomato, pickled onion, and lemon dressing

Grilled Chicken Thigh (NF)	 14

Steak Cut Chips (NF, DF)	 16                                                                
Herb salt

Char-grilled Broccolini with Sesame (VG, NF)	 16                                                      
Light soy, sesame oil, toasted sesame sprinkle	

Creamed Spinach (V, CD)	 16
Nutmeg

Available 24 hours

Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

Whilst all care is taken in the preparation of all food, traces may be found due to shared premises and equipment

Seafood: Australian (A), Imported (I), Mixed Origin (M)



D E S S E R T

Chocolate or Vanilla Bean Ice-cream (per scoop) (CD, GF)	 10 
Seasonal berries & chocolate sauce
Add:
    Extra scoop $6

Fresh Fruit Platter (GF, H, VG)	 22                                  
Seasonal fruit and berries

Hot Croissant Bread Pudding (CD, CN)	 25                                                              
Crème anglaise, almonds, vanilla bean ice cream, seasonal berries

Tiramisu (CD, NF)	 25
Chocolate shards, cocoa powder, coffee syrup, seasonal berries

Vegan Chocolate & Strawberries (VG, GF)	 25
Aquafava chocolate mousse, strawberries

Apple & Rhubarb Crumble Tart (CD, CN, V)	 25                                  
Baby apple, caramel sauce, vanilla bean ice cream

Local Australian Cheese Platter (V, CD, CN)	  38 
Onkaparinga Brie, Smoked Cheddar and Onkaparinga Blue, lavosh bark, baby pear, 
quince paste, smoked almond, muscatels, seasonal berries

Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

Whilst all care is taken in the preparation of all food, traces may be found due to shared premises and equipment

Seafood: Australian (A), Imported (I), Mixed Origin (M)



Schooner Pint Imperial Pint 
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